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Here's an easy way to locate editorial material published in 
The Manufacturing Confectioner during 1965. Articles are listed 
alphabetically by title under major subject headings, such as 
Candy Clinic, Ingredients, Management, Marketing and Packag- 
ing, Production, etc. Articles which deal with more than one 
subject are listed under each pertinent heading. 


An alphabetical index of authors follows the editorial index. 


Association News 


April, P. 96; August, P. 40; January, 
P. 26; July, P. 40; June, P. 84; 
March, P. 74; May, P. 58; No- 
vember, P. 26; October, P. 70: 
September, P. 48 


Broker News— 

Candy Salesmen News 

April, P. 68; August, P. 54; Decem- 
ber, P. 47; February, P. 54; June, 
P. 92: October, P. 46 


Candy Clinic 

Assorted Chocolates up to $1.50, 
March, P. 66 

Best Items of the Year, December, 
P. 62 
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Holiday Packages; Hard Candies, 
January, P. 54 

Marshmallows; Fudge, August, P. 
68 

$1.55 and up Chocolates, April, P. 
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Salted Nuts; Gums and Jellies, Oc- 
tober, P. 64 

Summer Candies, September ,P. 60 


Financial Highlights 


December, P. 22; November, P. 20; 
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Ingredients 


(The) Addition of Flavors to Candy 
—Science or Art? by Dr. M. B. 
Sherman, June, P. 49 

Artificial Flavors, by Ira B. Kapp, 
July, P. 41 

Chocolate and Confectionery, a 
Review of C. Trevor Williams’ 


book, by William R. Holtz, June, 
P. 136 

Gelatin: Manufacture, Properties 
and Uses, by F. Kramer, Sep- 
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Malic Acid in Modern Candy Pro- 
duction, by Dr. M. B. Sherman, 
April, P. 39 

Natural Flavors and Vanilla (ab- 
stract), by Ernest Guenther, 
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Natural Gums and Their Uses in 
Confectionery Products (ab- 
stract), by Paul S. Smith, June, 
P. 69 

Peanuts’ Progress, Staff Report, De- 
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Relationship of Sorbitan Mono- 
stearate and Polysorbate 60 to 
Bloom Resistance in Properly 
Tempered Chocolate, by J. W. 
DuRoss and W. H. Knightly, 
July, P. 50 

(The) Role of Starch in Extruded 





The Manufacturing Confectioner for December 1965 











kditorial Index for January — December, 1965 


Here's an easy way to locate editorial material published in 
The Manufacturing Confectioner during 1965. Articles are listed 
alphabetically by title under major subject headings, such as 
Candy Clinic, Ingredients, Management, Marketing and Packag- 
ing, Production, etc. Articles which deal with more than one 
subject are listed under each pertinent heading. 


An alphabetical index of authors follows the editorial index. 


Association News 


April, P. 96; August, P. 40; January, 
P. 26; July, P. 40; June, P. 84; 
March, P. 74; May, P. 58; No- 
vember, P. 26; October, P. 70: 
September, P. 48 


Broker News— 

Candy Salesmen News 

April, P. 68; August, P. 54; Decem- 
ber, P. 47; February, P. 54; June, 
P. 92: October, P. 46 


Candy Clinic 

Assorted Chocolates up to $1.50, 
March, P. 66 

Best Items of the Year, December, 
P. 62 

Chewy Candies; Caramels; Brittles, 
February, P. 68 

Chocolate Bars, June, P. 78 

Easter Candies; Cordial Cherries, 
May, P. 70 


70 


Holiday Packages; Hard Candies, 
January, P. 54 

Marshmallows; Fudge, August, P. 
68 

$1.55 and up Chocolates, April, P. 
9) 

Panned Goods; 1¢ Pieces, Novem- 
ber, P. 68 

Salted Nuts; Gums and Jellies, Oc- 
tober, P. 64 

Summer Candies, September ,P. 60 


Financial Highlights 


December, P. 22; November, P. 20; 
October, P. 24; September, P. 20 


Ingredients 


(The) Addition of Flavors to Candy 
—Science or Art? by Dr. M. B. 
Sherman, June, P. 49 

Artificial Flavors, by Ira B. Kapp, 
July, P. 41 

Chocolate and Confectionery, a 
Review of C. Trevor Williams’ 


book, by William R. Holtz, June, 
P. 136 

Gelatin: Manufacture, Properties 
and Uses, by F. Kramer, Sep- 
tember, P. 35 

Malic Acid in Modern Candy Pro- 
duction, by Dr. M. B. Sherman, 
April, P. 39 

Natural Flavors and Vanilla (ab- 
stract), by Ernest Guenther, 
June, P. 68 

Natural Gums and Their Uses in 
Confectionery Products (ab- 
stract), by Paul S. Smith, June, 
P. 69 

Peanuts’ Progress, Staff Report, De- 
cember, P. 27 

Relationship of Sorbitan Mono- 
stearate and Polysorbate 60 to 
Bloom Resistance in Properly 
Tempered Chocolate, by J. W. 
DuRoss and W. H. Knightly, 
July, P. 50 

(The) Role of Starch in Extruded 





The Manufacturing Confectioner for December 1965 








June, 


erties 
Sep- 


 Pro- 


rman, 


(ab- 
ther, 


es in 
(ab- 


June, 
, De- 


[ono- 
0) to 
perly 
. W. 
thtly, 


uded 


1965 





Marshmallows, by R. M. Boett- 
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Merckens Chocolate Co. 
Mikrovaerk A/S 
Thomas Mills Mfg. Corp. 
Milprint, Inc. 
Urban F. Myers & Co. 
Nalle Plastics, Inc. 
National Equipment Corp. 
National Starch & Chemical Corp. 
The Nestle Co., Inc. 
Niagara Specialties 
Norda, Inc. 
The Nulomoline Division, SuCrest Corp. 
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CALENDAR 





Dec. 15-17; Western Confectionery 
Salesmen’s Association, 5lst Annual 
Convention, Sheraton-Chicago Hotel, 
Chicago. 


1966 

Jan. 13; AACT New York Section, “Mod- 
ern Heat Exchange,” Symposium, 
Chemists’ Club, New York City. 

Jan. 14-16; ARC January Board meeting 
and Third Institute for Retail Candy 
Management, San Jeronimo-Hilton 
Hotel, San Juan, Puerto Rico. 

Jan. 16-18; Philadelphia Candy Show, 
Easter and Summer exhibits, Retail 
Confectioners Assn. of Philadelphia, 
Sheraton Hotel. 

Jan. 18; AACT Philadelphia Section, 
“Pressure Cooked Candy Jellies,” J. W. 
Robinson and L. G. Trempel; Stouf- 
fer’s, also visit Retail Candy Show. 

Jan. 18; AACT Chicago Section, “Tech- 
niques in Toxicology,” Dr. Lawrence 
Rosner, Fine Arts Club, Chicago. 

Feb. 10; AACT New York Section, 
“Water Soluble Gums,” J. B. Batdorf, 
Hercules Powder Co., Chemists’ Club, 
New York City. 

Feb. 15; AACT Philadelphia Section, 
“The Kitchens of Sara Lee” (slide 
presentation), and plant tour, Honey- 
well, Inc.; Ft. Washington. 

Feb. 15; AACT Chicago Section, Sup- 
pliers’ Night, Fine Arts Club, Chicago. 

Feb. 16-18; Western Candy Conference, 
Mark Thomas Inn, Monterey, Calif. 

Feb. 27-Mar. 1; Seventh Western Con- 
vention and Candy Show, NCWA, 
Sheraton-Palace Hotel, San Francisco, 
Calif. 

Mar. 10; AACT New York Section, 
joint meeting with Dairy Technology 
Society, Chemists’ Club, New York 
City. 

Mar. 14; AACT Chicago Section, joint 
meeting with Institute of Food Tech- 
nologists, “Sanitation,” Dr. L. H. 
James, Fine Arts Club, Chicago. 

Mar. 15; AACT Philadelphia Section, 
“Sugar Coating by Automated Pan- 
ning,” Dr. Leon Lachman; Reading 
Motor Inn, Reading. 


Apr. 14; AACT New York Section, field 
trip. 

Apr. 19; AACT Chicago Section, “Flavor 
Evaluation,” John H. Moriarty, Fine 
Arts Club, Chicago. 

Apr. 17-19; Annual Convention, Na- 
tional Peanut Council, Drake Hotel, 
Chicago. 

Apr. 27-29; Twentieth Annual Produc- 
tion Conference, PMCA, Franklin and 
Marshall College, Lancaster, Pa. 

May 10-11; International Confectionery 
Conference, Solingen-Griifrath, Ger- 
many. 

May 12-18; Interpak, International Pack- 
aging Exposition and Display of Pack- 
aging Machinery and Materials, Con- 
fectionery Machinery, Diisseldorf, 
Germany. 

May 13-22; 3rd International Bakery and 
Confectionery Exhibition, Swiss Asso- 
ciation of Master Bakers and Con- 
fectioners, Basle. 

May 15-18; Forty-Sixth Annual Conven- 
tion and Allied Trades Exhibit, ARC, 
Fontainebleau Motor Hotel, New Or- 
leans. 

May 17; AACT Philadelphia Section, 
“The Candy Industry—25 Years of 
Progress” (4 speakers covering finance, 
production, marketing); Dairy Maid, 
Philadelphia. 

May 22-26; Twenty-Sixth Annual Meet- 
ing and Exhibit, Institute of Food 
Technologists, Portland, Ore. 

June 12-15; Eighty-Third Annual Con- 
vention, NCA, Washington Hilton, 
Washington, D.C. 


Abbreviations Used in Calendar 


AACT — American Assn. of Candy Technolo- 
gists 

AMA — American Management Association 

AMCC — Association of Manufacturers of 
Confectionery & Chocolate, Inc. 

ARC Associated Retail Confectioners 

CBA Candy Brokers Assn. 

NAC National Association of Conces- 
sionaires 

NCA National Confectioners Assn. 

NCWA National Candy Wholesalers Assn. 

PMCA Pennsylvania Mftg. Confectioners 
Assn. 

SWTCA — Southern Wholesale Tobacco & 
Candy Assn. 





Olin Cellophane 
Oliver Machinery Co. 
Henry H. Ottens Mfg. Co. 
Package Machinery Co. 
The Pantasote Co. 
Penick & Ford, Limited 
Polak’s Frutal Works, Inc. 
Rhinelander Paper Div. 

St. Regis Paper Co. 
F. Ritter & Co. ; 
Ruxford Laboratories, Inc. .. 
Savage Bros. Co. 
Seymour Foods, Inc. 
John Sheffman, Inc. 
Shulton, Inc. : 
W. C. Smith & Sons, Inc. 
A. E. Staley Mfg. Co. 
Stanley Woodworkers, Inc. 
Chas. H. Stehling Co. 
Sterwin Chemicals, Inc. 


SuCrest Corporation 

Supermatic Packaging Corp. 

Thovet KG Maschinenbau ...... 
Triangle Package weaned Co. 
Triumph Mfg, Co. ; 
Turbo, Inc. oy 

Union Confectionery Machinery Co. 
Union Sales Corporation 

Universal Dynamics Corp. 

Voss Belting & Specialty Co. 
Votator Div. Chemetron Corporation 
Warner-Jenkinson Mfg. Co. 
Weidenmiller Co. 

White Stokes Co. 

Wilbur Chocolate Co. 

Wilson & Co., Inc. a 
Wolverine Equipment Co. 

The Woodman Company, Inc. 

Zink & Triest Co. ; 

Wm. Zinsser & Co. 
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